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albumin which separates is filtered off, washed with hot water and dried
and the amount of nitrogen determined by Kjeldahl's method ; the quantity
of nitrogen, multiplied by 6-25, gives the amount of coagulable albumin.
(c)	albumoses.   The liquid separated from the coagulable albumin,
with the wash water, is made up, after cooling, to 500 c.c. with distilled
water.   In 50 c.c. the albumoses are determined as follows *:
The liquid is1 acidified with dilute sulphuric acid and saturated with
finely powdered zinc sulphate, only a small portion of the salt being left
undissolved. The albumoses, which separate at the surface of the liquid,
are collected on a filter, washed with saturated zinc sulphate solution faintly
acidified with sulphuric acid, and dried in an oven. The nitrogen in the
dry substance is determined as usual: N x 6*25 = albumoses.
The amount of nitrogen thus found may contain that due to any gelatine
added to the extract, this, like albumoses, being precipitated by zinc sulphate.
(d)	nitrogen of meat bases.    To the liquid freed from the albumoses
(see c), sodium phosphotungstate solution 2 strongly acidified with sulphuric
acid is added until the precipitation is complete.    After twelve hours the pre-
cipitate is filtered off and washed with dilute sulphuric acid, the wet filter-
paper and precipitate being treated with sulphuric acid for the determination
of the nitrogen by Kjeldahl's method.    From the quantity of nitrogen
found must be subtracted that in the form of ammonia (e).
This method precipitates, besides the bases, also any peptones present.
(e)	ammonia.   200 c.c. of the solution prepared as in (c) for deter-
mining the albumoses are diluted with distilled water to about double
the -volume.   Calcined magnesia is added and the liquid distilled, the
ammonia in the distillate being determined with N/io-acid as usual.
 8.	Peptones.—From 4 to 5 grams of the extract are dissolved in a
little water, the liquid being filtered if necessary and the albumoses separated
with zinc sulphate as described above.   The filtrate is precipitated with
sodium carbonate to remove the zinc and the zinc-free liquid almost neu-
tralised with sulphuric acid and evaporated on a water-bath until sodium
sulphate crystallises.   When cold, the deposited salt is removed from the
liquid and the latter treated with excess of sodium hydroxide and a few
drops of i% copper sulphate solution ; in presence of peptones the liquid
becomes violet-red.
 9.	Detection and Determination of Creatinine.^This investigation
is of particular importance in testing for meat extract in other preserves or
in vegetable or yeast extracts.
A. qualitative test. About 10 grams of a solid extract or 20 grains
of a liquid one are dissolved in 100 c.c. of water, the solution being heated
to "boiling to coagulate any albumin present and then cooled to tlie ordinary
temperature. Lead acetate is now added -little by little until no further
precipitation occurs, the liquid being filtered, freed from lead by means of
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a 120 grams of sodium phosphate and 200 grams^jof sodium ttuagstate dissolved io
water to a Etre.	,	.

